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1.			Introduction		 There	is	much	evidence	from	epidemiologic,	and	intervention	studies	that	show	health	benefits	of	daily	consumption	of	high-fiber	diet	fibers	in	humans.		These	health	benefits	include	reducing	the	risk	of	developing	kidney	stones	(Sorensen	et	al.,	2014),	inflammatory	disease(Andoh	et	al.,	2003),	colon	cancer	and	other	cancers	(Wong	et	al.,	2006),	obesity,	type	II	diabetes,	and	cardiovascular	disease	(Lattimer	and	Haub,	2010).			However,	the	exact	type	and	optimal	amount	of	indigestible	dietary	carbohydrates	that	bring	about	protective	events	are	not	well	understood.	The	Institute	of	Medicine	Food	and	Nutrition	has	proposed	a	distinction	between	two	types	of	fibers	dietary	fibers	and	added	fibers.		However,	this	distinction	is	vague	and	it	is	difficult	to	evaluate	their	respective	health	benefits.		The	only	demonstrable	difference	between	the	two	is	the	presence	of	lignin	in	the	dietary	fiber	but	not	in	the	added	fiber.		Dietary	fibers	are	defined	as	non-digestible	polysaccharides	largely	composed	of	complex	carbohydrates.		Based	on	their	relative	solubility	in	water,	dietary	fibers	can	be	divided	into	insoluble	and	soluble	forms.		Soluble	fibers	absorb	water	to	form	a	gel	in	the	intestine,	and	with	the	exception	of	Psyllium	are	more	ready	fermentable	by	the	colon	bacteria	than	insoluble	fibers.		Several	types	of	soluble	fibers,	upon	absorbing	water,	can	form	a	gel	in	the	intestine	and	are	more	readily	fermentable	by	the	colon	probiotic	bacteria	than	insoluble	fibers.		However	not	all	water-soluble	fibers	can	form	gels.	The	process	of	gel	formation	is	complex	and	there	is	a	need	for	better	understanding	of	the	physico-chemical	properties	of	dietary	fibre	at	different	sites	of	the	GI	tract	(Grundy	et	al.,	2016)	Most	dietary	fibers	commonly	found	in	food	contain	both	insoluble	and	soluble	components	and	their	proportion	may	differ	depending	upon	the	diet.		For	example,	fresh	fruits	and	vegetables	contain	more	soluble	than	insoluble	fibers,	whereas	cereals	contain	more	insoluble	than	soluble	fibers	(Otles	and	Ozgoz,	2014).		Dietary	fibers	include	arabinoxylan,	inulin,	pectin,	bran,	cellulose,	hemi	cellulose,	beta-glucan,	and	resistant	starch	(Lattimer	and	Haub,	2010).		Soluble fibers contain pectins, beta-glycan, gums, 
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